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Major Prize Every Day,—Don't Miss A Single Day!
El METHOD

IF ANGEL FOOD
tested Recipe Takes Away

Cook's Fear of ,
Disaster

ife ho

deal

make
takes the cakes. But. »' 

lony hQrnqmakers believe the.ro I 
Vincthing mysteriously dlff 1 c u 11 
Viout maHIng: cakes; they're ; 
|rfore they start. Really, It' 

all dlfflpult 
,eOs examine "ihia new

coke situation;
I I'lrst, there's tlje Angel Food 

kc, the one that' used to cause 
attaches. Here's a new and sur- 
Isingly simple methpd developed 
d tested at the Safeway Stores 
d PIggly Wiggly Homcmakers' 
rcau. The formula.

ANQEL FOOD CAKE 
| 1 cup gifted flour

cup ogg whites (8-10)
tap. salt

I 1 top. cream of tartar 
I 114 pups sifted granulated sugar 

«4 up. vanilla
tap. almond extract 

i Have all Ingredients -at name 
lemperature and measured care- 
ully before .you start mixing. . (

MIXING METHOD 
Place unbeaten egg whites In a 

howl, add -three-fourths of 
ntlro amount of sugar which 
i of a cup. Beat this mlx- 

ure until It will stand In points, 
|ut Is NOT dry.

Next add, all at once, the flour, 
|ream of tartar, saH and remalnr 

of the sugar, but do not 
bEA'T this Into the first mixture  

|qld gently. Add flavoring last 
of an extract, grated or- 

lemon peel gives a de-

E TRESD1/T; 
lethods of mixing arc: 

Electric or rotary beater makes 
very fine grained cake that 
163 within H-lnch of the top of 

|in 8-Inch angel food cake pan.
i wire whisV or whip makes 

cake fully- 1% Inches above the 
n. but this- cake does not have 
fine a texture as the other two. 

I THE. BAKING PROCESS re- 
Iliilrcs a moderate oven (325 de-

F.) for one hour. 
Simple, Isn't It?

SPONGE CAKE, TOO 
v let's examine sponge cakes, 

 made .by the more, RSjacjrjlly 'jic- 
§ceptcd -inethod.

THE INGREDIENTS should be
chosen with great care. Pastry

If lour and sugar of fine texture
I and only, the best grade oi eggs
should b6 used.

THE MIXING Is Important since 
true sponge cake IH made without 

I shortening or baking powder the 
I only leavening agent being the 

ir which is iiiit into' the cake by 
icans of beaten e««s the inqat 
DRprtunt Ingredient. The egg 

I yolks and whites must be beaten 
I separately since more ah- Is In- 

.scd 'in the egs whites when 
I beaten alone.

Egg

rbeat

hites, when u.n,derboatefl, 
lt in a raar.se grained, 

under-sized cake, while 
n whites . will m«kc u,

| dry cake.
beate ntilRS yolks should b

I thick und lemon colored an unrter- 
[ beaten yolks cause 41 tough yellow 
I streak at the bottom of the cake.

HANDLE IT CAREFULLY 
The flour may be folded Into the 

jeaten yollts and sugar alternately 
with thu efeff whites, or the «gg 
whites may bo added first and the 
flour folded In last. Sponge cake 
butter In this stage should be 
handled carefully as undermixlng 
makes cukes of coarse texture, 
while ovormlxlne will make, a 
heavy, tough-textured cake of low 
volume.

MAKING Is another important 
factor. A hot oven causes a hard 
crust which will burnt open, to 
form on top of the cake, while an 
oven that Is too cool produces a 
cakit which Is shrunken In appear 
ance and of course, porous texture.

RECIPES
TRUE SPONGE CAKE 

1 cup flour 
', i tip. salt

 1 eggs
1 c-up sugar
 I ' tsps. lemon Juice.
Sift flour, measure, add salt unU, 

tilt again. tfouarute whites and 
yolks of CKSH *nd beat yolks UDtll 
thick and lurtiwx colored. Add 
siiKitr gradually (ind. beat again. Add 
lemon juice and mix (liorvughly. 
Fold In flour altvruately wltli 
btlftly beaten i-gg whUtw (l)e w»rc- 
ful not to beat <hc tulm at thin 
time). Hake IP a flourud sheet or 
a loaf tin In u «,!",« ov«u. (.Sheet, 
3J6 decrees ) '.' SO niinutvn; l"ul 
300 U) 8«S degress ! '., W to 60 
minutes.) '

MPCK SPONGE CAKE
I I'fe'fK
I tbH|i*- cold water
1 ,rii|> «utfitr
i lit veil-In*
; laps. w
>,i tup. s*>
1% cups f<our
Heat t-b-gs *Mli will unlll thick 

and add water u.uil flavurln;;. IMMt 
in Hflgur Ki-uiliwUy. Sift liking 
puwUur mid flulM' l«IM>M""- «'"! 
bi-ut well until mixture thli'Ui-nu. 
Hint uvi-n to oOO ik-urvc-u K.; bake 
In tliln sheet at 310 degrees ! '.. -0 
lu ao mlautuu.

Wholesome Food Fate Depends 
Must Be Kept 

That Way
Wholesome food must be kept 

tllat way until used. That Is one, 
of the basic reasons Mrs. Edith 
Jeffcrs Freeman of the Safeway 
Stores and Plftgly Wlggly Home- 
makers'. Bureau, economist and 
lecturer, selected Frlfridalre elec 
tric refrigeration fpr her series of 
cooking schools in Southern Cali 
fornia. ,

"Our stores, natunrlly, handle 
only the bent In foods," ahe' said. 
"Once they are taken to homes 
they can he kept 'that way. only 
through effective refrigeration. In 
my opinion, Frlgldalrc solves that 
problem fpr the housewife."

Krlgldalre, product of Frlrrlilnlre 
Division of General Motors Cor 
poration, Is used extensively 'by 
Mm. Fre'eman In her schools for 
Safeway and PIggly Wiggly stores. 
Mrs. Freeman4 has found that 
through using a Frlgldalre she Is 
best able to protect the foods she 
uses nryl to prepare the daintiest 
and most tasty frozen desserts and 
salads.

"When I need a vegetable such 
as carrots," she said, "I turn to 
my Frlgldalre. The hydrator has 
kept these carrots in perfect con 
dition, just the way they' were 
brought tp me from one   of our 
neighborhood Safeway or PIggly 
Wiggly Stores."

Mr Freeman pointed out, also
that Frlgldalre has many exclusive 
features, many conveniences for 
housewives . found on no   other 
make of ref rfgerato'r. These ' In 
clude automatic tray releasing, 
automatic defrostlnpn a center 
freezer, stainless trays, and stain 
less porcelain food -compartment, 
which -cannot be marred by the 
juices of fruits and vegetables.

'Mrs. Freeman ' stated that a 
Frlgldatre valued at 1124.50 would 
be 'given away at the' cooking 
school this week by the Star Fur 
niture Co., 1273 Sartori avenue,

fift

Even the best of nliladx may be 
spoiled by use of the wrong dress- 
Ing. Hero IB a guide for using the 
more common dressings:

1 I'lnln French dressing Is used 
with fresh salad greens.

2 French dressing with condi 
ments Is used with fresh naiad 
greens, cold fish or sh«1flsh.

3 Plain mayonnaise Is used 
with fish, shellfish, vegetable and

 I Whipped cream mayonnaise Is 1 
used with fruit naiads.

5 Mayonnaise .with . condiments 
Is Used with fish and shellfish 
dishes, succulent vegetables,' such 
as cucumbers, tomatoes and celery, 
cream cheese and nut salads.

6 Boiled dressing Is used . with 
fish, shellfish, vegetable and meat 
salads.

7-,The mode 
French dressing, 
nalac still holds 
French dressing 
 Inegar, but

toward
though may on - 
ts place. True 
s just oil and 
j Americanized

French dressing la quite thick.
; 8 French dressing lends Itself 

to many variations. A delicious 
flavor may- be attained by using 
the highly seasoned vinegar 
drained from canned or bottled 
pickles In combination with the 
usual elder or distilled vinegar. 
The combination of tan-agon and 
distilled vinegar is also flavor-

9 Roquefort cheese c r e a m e.d
first in oil ay be added to
French dressing and Is delicious 
with a-plain salad of greens.-

10 Gourmets like the flavor of 
garlic In salad dressing. This mny 
be attained by rubbing the salad 
bowl with a crushed garlic c!6ve. 
A stronger flavor may be obtained 
by allowing the garlic to stand 'for 
an hour in the dressing before it 
is ready to serve.

Cake Baked Beautifully   What Then? 
Icing, of Course, to Give Masterpiece Final Touch

Assuming the cake has been 
beautifully baked. What thnq? 
Why lelpj, of course1 , to glvo the 
final touch to your masterpiece. 
There are marjy varieties, ofr 
course, and among them (he 8afc- 
way S3\qre» .and PIggly Wiggly 
Homcmakcrs' Bureau recommends 
these as simple, attractive and d.o-

CHOCOLATE SEVEN-MINUTE 
ICING

1 cup sugar
H teaspoon cream of tartar
% cup cold water
%  teaspoon snlt
1 egg white
H teaspoon vanilla
2 sq. chocolate
Put sugar, cream of tartar, col(

occasionally until cool, or nearly 
cold. Add chocolate which 
been melted over hot water, or 
low heat. THIS IS IMPORTANT. 
Do not Htlr too much after adding 
chocolate jm:t enough to mix It 
through tho frosting. DO NOT 
add the chocolate until the frost 
ing is nearly cBld, otherwise tin 
fat of the chocolate will "brcal

CREAMY BUTTER ICING
Vi cup butter
2 cups ppwderedj sugar
Top Ynlik or cream
% tedapoon vanilla
Cream buttsr . uattl soft, add 

sugar and ' bleed thoroughly. Add 
vanilla and sufficient cream to

spreading consists Add
vlll require

STAINED TABLECLOTH
To remove jam or fruit stains

fronf- tablecloth, apply powdered
starch' while fresh, leave for one
hour, then wash In cold water; re- __

35^^

make
cream gradually. > It
from J4 to % cup.

VARIATIONS CREAMY BUT- 
TPR ICING, ORANQE OR LEM 
ON: Use., juice of orange or 
lemon .In 'place pf the cream, and 
add a 'few gratfngs Of the rind.

MOCHA:' Use'coffee Instead of 
cream.   ' :

MAl'LE:' . .Moisten with Maple 
flavoring syrup. .

CHOCOLATE: Add 2 table- 
spoons g4*ound chocplatc or cocpai 
to sugar- before adding cream or* 
coffee. ,

FRUIT.': -Add chopped raisins, 
dates/figs' or cherries. ,-

NUT OR- COCOANUT: Add to 
Icing or scatter over the top.

SPICK: Add a few" grain

water nnd salt in top part of 
double boiler; add unbeaten   esu 
white. Have water In bottom of 
double boiler gentry boiling; nluce 
sugar mixture over water on stove 
nnd begin beating Immediately 
with a rotary beater. Heat con 
stantly until the mixture looks 
fluffy and will stand In peaks 
when beater la pulled out quickly, 
when done, remove from water "in 
stantly. Add vanilla * and stir

down" the fronting und It will 
become thin.

If ground chocolate' is uqcd, 
blend '/£ cup of chocolate with 3 
tablespoons of hot. water and add 
when the frosting Is cool, stirring 
as for cake chocolate.

CARAMEL FROSTING '
Substitute brown sugar for 

or half of the white silgar in 
regular Chocolate Seven - Win

Two 'Njzw Ways of Using 
Bread: Patties and Souffle
Twin now ways of using bread 

re recommended bv the Safewnv 
Htpros and PIggly WlRgly Ho'mo- 
makers' Bureau.

First, there Is a foundation for 
creamed mixture for luncheons: 
Dresden patties Cut an unnliced 
'oif of bread Into lU-lnch »llce«. 
and cut each slice across diagon 
ally. Hollow out each triangle, so 
that a shell remains with half- 
Inch 'wnlls. Toast in n moderatt 
oven (350 degrees F.) until brown 

nd then add ho't creamed entree. 
Then   there Is a new souffle, 

vhloh the bureau hoa named fool 
proof cheese souffle: 

8 slices.bread, % Inch thick 
< Vi pound strontr cheese or 1 cup

grated cheese 
3 eggs 
2 cups milk
% teaspoon dry mustard 
14 teaspoon salt
Butter bread on one side and 

ut uito cubes. Lay one-half of 
them In the bottom of a casserole 
and spriirkle with one-half of the 
:heesc. Add remaining bread and 
over with cheese. Beat eggs 
lightly, add milk, mustard and 

pour 'over the . bread and cheese. 
Sprinkle the toil with paprika and

Icing. Omit (;hc chocolate, and 
otherwise follow directions an 
given above,

set In a shallow dl»h of water. . 
Bake one hour In a modorate oven 
(ICO degrees F,). A oup of around 
ham or a cup. of vegetable may 
be added to the souffle. Thin la 
served 01 an entree or main dish, 
not as a side dj*h.

Dried Fruit Better 
If Cooked In Oven

Dried fruit Is far better If 
stewed In the oven and can be 
cooked while baking or roasting 
other food. Wash the fruit, pour 
boiling water on It and lot It stand 
ir» a covered dish until the oven. 
Is ready; then add sugar, cover 
tightly and let the beat of t'ai 
oven cook them. Prunes, especially, 
arc delicious cooked this way. 
Prunes get'a- new flavor If a few. 
whole cloves are put Into the pan 
while cpoklnp. or If a slice or two 
of lemon Is added when they are 
almost done.. .  

TO REPLACE KNOB .
ON lilt) OF KETTLE 

If the knob comes off the lid of 
a pan or kettle, slip a screw 
through the hole wtlh tho head 
to the Inside of the lid and screw ; 
a cork on tho. protruding end; (his 
knob will' riot get hbt and cjui >o 
renewed when dirty.  ' '  

NO WIN THESE

Here's q 
mdrvelous 
new-type

Julia UcWright is demonstratin 
it at the cooking school ..^

It's ̂ ^fastest-creaming 
shortening! Gives you 
lighter, 
cakes.

Notice Formay's 
"springy" pastry 
dough. That's what 
mikes flakier pie 
trustil

m
Formay stands higher 
deep-frying tempera 
tures without intake or 
odor! Gives you crisp, 
more wholesome fried 
foods.

IV v
For/nay is tasteless 
and odorless. & really

V
for/nay sfayi fresh 
wichput rcftigcfation.

VI
And it's at easy to 
digest as

THE NEW-TYPE 
SHORTENING

  
mafas you a
better cook I

the delicious KRAFT

  You'H us£ these Swankyswig 
glasses a lot, especially for juices- 
tomato, pineapple, and orange. 
Thin but sturdy fluted glasses, with 
gay red and black bands!

And you'll make dozens of good 
things with these delicious Kraft 
Cheese-Spreads . . . appetizers, 
tandwiches, salads!

Get acquainted with all fve of 
these creamy Kraft Spreads . . . 
right away. There's Pineapple 
Cream Sprea^ snowy-white' "Phil 
adelphia" Brand Cream Cheese 
flecked with bit* of pineapple. Kraft 

. Old English-i-a delightfully sharp 
Cheddar cheese. Kraft Roquefort 
Qeam and Pimento Cream Spreads 
made from the famous "Philadel 
phia" the one zesty with fine 
Spanish, pimientos and the other 
blended with perfectly-ripened

Roquefort. And there's Kraft Kay 
 cream cheese with the added- 
dash of chopped pimientos, olives 
and racy pickle relish I .

At the Cooking School you'll 
get some clever ideas for serving 
Kraft Spreads. And at your nearest 
up-to-date food- store you'll find 
all five of them featured. Today- 
scan collecting your set of the useful 
and attractive Swankyswig glasses!
Onlttluft.tryRiKjiu- 
furl Spnait tlndtd 
with Fnaeb Jnsiing

A recipe to cherish
•PHILADELPHIA" SALAD LOAF!

Here is a prize recipe using thy Snowy-white, 
fresh - tasting, old ' favorite   " Philadelphia " 
Brand Cream Cheese!

Cut four IcBjgthwUe »Uce« from « k>*f of 
breid. Trim ctuUi. Spreia^he fim «Uc« «{ 
Mijropruu'u; cover w^tr tomato ilicet. SprcM-tfaf 
second ilice of brc«d with myonnui* Spd place 
drawing-tide down on tooutocj. ^ptetd top with 
Krtft Kiy and cover with third »lice of br<td, Spread 
this' slice with mayonnaiie;[cover with shredded 
lettuc*. Top with fourth ilic« of bread tpread with 
cnayonnabe.' "Froit" entire loaf with } package* of 
"Philadelphia" thai ga* txeo aoftfoed withA little 
milk. Chill an hour b^orc <ervtog.

V   '' I * 
J t •t"

' SEE THESE FAMOUS K H AF T P JIO D U C T S 

DEMONSTRATED AT THE COOKING SCHOOJ,


